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methionine supplements to layer diets increase the α



Mihaela Hăbeanu et al. 16 

0·58 log CFU/eggshell, Salaϋn et al., 2010), raised questions on the safety of 
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quality as “a property of a food that influences consumer decision to accept 
or reject that food”. This presumes developing in
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Fig 1

biocompounds (lutein and zeaxanthin, Skřivan et al., 2015, or decreasing 
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storage into the liver (King’Ori, 2012). The addition of fat improves the 

Met) supplementation of the poultry diets increases the α

the yolk (Baylan et al., 2010, Canoğullari et al., 2010, Suchý et al., 2014). 

–
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Skřivan et al., (2015) to improve the content o
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Listeria monocytogenes, Yersinia 
enterocolitica, Escherichia coli, Salmonella and Campylobacter .

Salmonella Aspergillu Penicillium
E. coli

The antibiotics, antibacterial enzymes, the iron‐sequestering and bacterial 
protease‐inhibiting proteins, are ways of controlling pathogenicity b
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don’t know. At the same time Mehdi et al., (2018) showed that antibiotics 

Enterobactericiae Staphylococcus, Streptococcus  
Bacillus Aspergillus 
spp Salmonella  
Campylobacter

Campylobacter 

Escherichia coli 
Escherichia coli



Archiva Zootechnica 22:1, 15-31, 2019 23 

Bacillus, Lactobacillus, Lactococcus, Streptococcus, 
Enterococcus, Pediococcus, Bifidobacterium, Bacteroides, Pseudomonas, 
yeast, Aspergillus, Trichoderma, etc. (Ayașan, 2013, Ayukekbong et al., 

Thymus vulgaris
Origanum vulgare

Salmonella 
 Escherichia coli
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–

Kopřiva et al., 2014). 

–

Chlorella

Kotrbáček et al., 2013).
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–

0.9948) was found. The ω 6/ω

 

Of the foods of animal origin, the egg stands out due to its two-fold 
functionality given by the composition in nutrients and active 
biocompounds, on the one hand, and by the fact that it allows the 
formation of a new organism. The egg has almost all the nutrients, the 
protein has a high biological value, the minerals and vitamins are an 
important part of its composition, while the structure of lipids is variable. 
The egg quality researches are of great interest and continue to expand 
because of the increasing demand for consumption eggs, associated to 
increasingly higher quality standards. Without ignoring quantity, the 
studies focus on the functional, organoleptic and aesthetic properties, on 
the microbial contamination associated to antibacterial resistance. All 
these converge towards the possibility of interventions through food, 
towards observing the hygiene rules, towards eggshell quality to reduce 
the breaking percentage, towards the internal quality by improving the 
content in particular nutrients from the feed ingredients, towards a good 
health state of the stock of birds, necessary to avoid prejudices to the 
poultry production industry.
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”Development of innovative feeding solutions for gallinaceans, with the 
purpose of producing affordable foods with improved nutritional qualities”, 

— –

–

composition and increases the cholesterol‐accepting capacity of 
–

effect of α linolenic ω 
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